An artificial diet mixed with persimmon wine residue (PR) was used in cultivating ayu fish in an effort to improve its taste and body color, and for the effective use of leftover PR. There were no significant differences in the fatty acid composition of dorsal meat between PR-feeding and control groups. Measurement of color differences in yellow spots, dorsal fins, ventral fins, and caudal fins revealed that body color of the PR-feeding group was significantly improved compared to the control group. A survey was administered regarding ayu overall, and the survey items appearance and taste were rated significantly higher in the PR-feeding group than in the control group. From the above mentioned results, it is suggested that as an effective use for PR, a PR-mixed feed can improve preferential attributes of ayu such as body color and taste. 
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